SWEET WINE rrROM
MUSCAT GRAPES

KOURTAKI

DESIGNATION: Muscat of Samos, Greece
GRAPE VARIETAL: Muscat blanc a petits grains

HARVEST & WINEMAKING: Produced from the Muscat
blanc a petits grains, a variety synonymous with the Greek island
of Samos, for which it has long been renowned throughout the
world of wine-making.

CHARACTERISTICS: The wine is characterized by a bright
yellow-amber color turning to gold. On the nose a lovely
bouquet of honey and apricots is underpinned by lemon and
orange rind scents. Plenty of honey on the palate with just a little
lemon underneath is met by good sturdy acidity around mid-
palate that carries the sweet honey and lemon flavors through to
a long, extended finish where the flavor of honey lingers on the
palate. It offers stunning value for a wine of world class style.

FOOD PAIRINGS: Ideal on its own, but also excellent with
sweet biscuits, fruits and all kinds of desserts. A high proportion
of the Samos wine is exported to France where it is consumed
with foie-gras and soft cheeses (e.g. camembert).

SERVING TEMPERATURE: Chilled (7° - 9°C)
ALCOHOL: 15.00%

RESIDUAL SUGAR: 180 grams/lit

UPC: 0-13791-06014-6

S6PTS GOLD

TOP 100 VALUES TEXSOM
& BEST BUY INTERNATIONAL

Wine: Spirits WINE AWARDS

JUNE 2018 2018

8403 7th Avenue,
NESTOR IMPORTS (i

P: 718.836.1133
Old World Greece - New Generation Wines F: 718.836.3233

www.nestorimports.com

CAMPAIGN FINANCELD
WITH AID FROM THE EU




